
CATERING 
MENU

It’s my party and 
I’ll fry if I want to!

Please place catering orders at least 48 hours in advance 
by emailing PartyGirl@HarrisGrill.com.

Delivery is available upon request; charges may apply.  
Minimum order for delivery. Payment is required in full 
prior to drop-off.

This menu should be considered reasonably accurate 
as of June, 2010, and should last through the summer, 
but we might change it before that. So there. Items and 
prices are liable to change without notice. We’re fickle 
that way. Please visit our website for the most up-to-date 
information.

PartyGirl@HarrisGrill.com
5747 Ellsworth Ave  

HarrisGrill.com

Patio Gazpacho (served cold)

Labor-inducing Vegetarian Chili 
$16/quart, $50/gallon 

Served with appropriate garnish

Salad de la ‘Burgh 
Mixed greens, cheese, French fries, cucumbers,  

cherry tomatoes, choice of chicken or steak,  
choice of dressing

Caesar Salad 
A classic, with homemade dressing and your choice  

of blackened or grilled chicken

Greek Salad 
Iceberg lettuce, kalimata olives, peppers, onions,  

cucumbers & feta with your choice of protein  
(chicken, shrimp, goat), tossed in a lemony-herb  

Greek vinaigrette

Quickie Salad Chop Chop
Iceberg lettuce and baby mesclun greens, cucum-
bers, tomatoes, bacon, and many, many more veg-

gies all chopped up together with grilled chicken and 
a balsamic vinaigrette.

Popeye’s Revenge 
Baby spinach, fresh goat cheese, candied spicy  
pecans & strawberries tossed in balsamic vinai-

grette w/ choice of grilled chicken or shrimp

All salads: $48/half pan*, $96/full pan*

Want a simple green salad?  
See our Side Dish options on the other side!

Soup & Salads

*Size DOES matter
Our half pan feeds 5 burly truckers or 18 tiny  
secretaries; a full pan feeds twice as many.

A little something on the side…
Our pastas and salads can make excellent 
side dish options for catered events if you 

drop the proteins.

Bean Cakes - $1.35 pc. 
Spicy black bean patties with sour cream & salsa

Britney Spears - $2.75 pc. 
Chicken skewers with pesto & chipotle mayos

Pierogies - $1.75 pc. 
Sautéed in butter & onions

Wing-a-rogies - $1.75 pc. 
Deep-fried pierogies tossed in your choice of wing 

sauce, with celery sticks & ranch

Spanikopita - $1.65 pc. 
Must be ordered in min quantities of 24 

Baby ‘Burghers - $1.50 pc. 
Tiny little cheeseburgers are so cute

Beanie Babies - $1.50 pc.  
Bean cake sliders with cheese & chipotle 

mayonnaise

Piggy Babies - $1.50 pc. 
Barbecued pulled pork sliders with cole slaw

Crabby Babies - $2.50 pc. 
Crab cake sliders with house-made tartar sauce

Fun Things
(minimum orders of 25)

Dips
Goat in a Boat - Feta & roasted red pepper dip 

Hummus - A Harris Grill favorite!
Bubba Ghanoush - smoky smooth eggplant 

$11/pint, $21/quart, $59 half-pan

Buffalo Chicken Dip - Spicy, cheesy chicken dip 
Spinach Dip - Warm, creamy spinach-artichoke dip

Dippo Queso con Carne - Rich sausage, tangy chiles 
and sultry cheese 

$18/pint, $29/quart, $79 half-pan

All dips served with pita wedges and/or fresh veggie 
dippers. Larger quantities available upon request.

Get a FREE fixins platter  
with purchase of any 75 Babies  
($10 with smaller purchase)

Pastas
Upstate Chicken Riggies 

Chicken, veggies, olives and rigatonis tossed in  
vodka sauce and topped with cheese

Local Firehall Rigatoni 
Classic baked rigatoni in marinara topped with  

cheese and sausage

Sun-Dried Pesto Pasta
Sun-dried tomato pesto, marinated, grilled chicken, 

Asiago cheese over mafalda noodles

$75/half pan*, $150/full pan*

Macaroni & Cheese 
A Famous Harris Grill favorite, slather it on!

Our almost-famous Lobster Mac & Cheese also 
available:  $125/half pan, $250 full pan

All pastas are served with house salad and dress-
ing, and fresh bread from Allegro Hearth Bakery 

Jamaican Jerk, Just Damn Hot Classic 
Buffalo, Strawberry Chipotle Barbecue, 
Honey-Pepper Glaze, Dry-Rub Bacon, 

Colombian Gum Nummers
$33/half pan*, $66/full pan*

Served with celery & ranch dressing 

Wings

HG Party Checklist
o	 Ordered yummy food from Harris Grill at least 

48 hours in advance

o	 Reserved local firehall/community center

o	 Put down deposit on “entertainment” (clowns, 
strippers, stripping clowns, etc.)

o	 Memorized phone number of bail bond agency

n n

Don’t see what you’re looking for? Ask 
PartyGirl - she’ll do just about anything!

All contents © 2010 Barrel of Monkeys, LLC, dba Harris Grill. 
All Rights Reserved. So there.



Entrees Sandwiches Desserts
Meatloaf 

Homemade with beef and pork, served with  
a wild mushroom-red wine demi glace

Nice Breasts! 
Grilled chicken breasts slathered in our signature 

strawberry-chipotle barbecue sauce

Nice Ribs! 
Fall-off-the-bone baby backs slathered in our own 

sauce, with slaw on the side (3/6 full racks) 

MahiMahi 
Grilled Mahi filets and grilled pineapple,  
draped in a coconut-lime beurre blanc

Above all served with your choice of 2 sides

Eggplant “Lasagne” 
Layers of thinly sliced eggplant, battered and fried 

and layered with marinara, pesto, and Italian  
cheeses (noodle-free)

Served with house salad and dressing, and fresh 
bread from Allegro Hearth Bakery. More entrees 

are available; inquire of the PartyGirl.

 
All entrees: $79/half pan*, $159/full pan*

Turkey Lurkey 
Smoked turkey breast, cheddar cheese, bacon,  

lettuce, tomato, onion, chipotle aioli  
rolled in a flour tortilla

Henny Penny 
Blackened chicken breast with cheddar, lettuce, 

tomato, onion and chipotle aioli on ciabattini  
from Allegro Hearth Bakery

Garden Weasel 
Choice of grilled portobello & zucchini on ciabattini 

with fresh mozzarella, tomatoes, onion, roasted 
red peppers and basil pesto mayo

Delmonico a Go Go

Grilled Delmonico steak on ciabattini, with swiss 
cheese, and grilled peppers, onions, ‘shrooms

Gyros** 
Grilled chicken or shaved lamb,  

served with pita and tzatziki

Pulled Pork** 
Slow-cooked and shredded pork in our strawberry-

chipotle barbecue sauce, with cole slaw

Fish Tacos!**
Mahi mahi with soft corn tortillas, either grilled or 

fried, with some slaw

Turkey ‘Burgher** 
Ground turkey blended with dried cranberries and 
sage stuffing. Served on Kaiser rolls from Allegro 

Hearth Bakery with rosemary mayonnaise

Falafel** 
Crunchy homemade falafel balls served with pita, 

tahini, and a cool cucumber-tomato salsa 

$49/half pan (5 sandwiches), served with pickles & 
choice of side.  $99/full pan (10 sandwiches), served 

with pickles & 2 sides

**Gyros, Pulled Pork sandwiches, Fish Ta-
cos, Falafel, and Turkey ‘Burgher’s are DIY 
kits: hot & cold portions will be packaged 
separately to ensure quality; some assem-
bly required. 

Sides
French Fries or Tater Tots * 

Horseradish smashed potatoes 
Fresh sautéed green beans 

Brown & wild rice pilaf 
Mixed greens salad with choice of dressing 

Homemade honey-poppy seed coleslaw 
Vinaigrette-style pasta salad 

Collard Greens 
Potato salad

$26/half pan - serves 8-12 as a side dish,  
15-20 as part of a larger spread

$49/full pan - serves 15-20 as a side dish, 30-40 as 
part of a larger spread.

*Fries and Tots really don’t travel all that well, but if you 
want em, you got ‘em.

Party Trays
Cheese Tray 

An assortment of cheeses, served with bread, 
fruit, nuts, and honey

$49/12” platter, $99/16” platter

Fresh Fruit Tray 
Assorted seasonal fruits

$49/12” platter, $99/16” platter

Seasonal fruit salad is also available;  
$49/half pan, 99/full pan.

Veggie Tray 
Assorted crudités and dressings

$39/12” platter, $79/16” platter

Peel-n-Eat Shrimp 
Arranged and served with cocktail  

sauce and fresh lemons

$2.25 per piece, 50 piece minimum

Dippy Tray 
Hummus, Bubba Ghanoush, and Goat in a Boat  

served with pita and veggie dippers

$29/12” platter; $49/16” platter

 Black Strap Stout Cake 
Rich, dense oatmeal cake made with  

East End Brewing Co.’s Blackstrap Stout

$24/8” round cake

Twinkiemissou 
Espresso, mascarpone, and America’s favorite  

snack cakes, assembled tiramisu-style

$30/half pan, $60 full pan 
(full pan feeds approx. 20 people) 

Strawberry Poundcake 
Homemade poundcake slices and  

fresh sugared strawberries

$40 for 8 servings, packaged separately;  
some assembly required

Baklava 
$1.50/pc. (must be ordered in quantities of 24)

Brownies 
Homemade espresso-fudge brownies 

$2.50/pc

Want someone to set up your food? Clean up 
the mess? Mix drinks? Pass hors d’oeurves? 
Check coats? Post bail? Inquire about having 
your event staffed by our hip crew of party 
pleasers.

Didn’t see what you were looking for? Call us 
anyway; it never hurts to ask, and we’ll always 
help if we can. 

Soft drinks and juices are available by request. 
Sorry; Frozen Cosmos are not available for 
take-out or delivery at this time.

Disposable plates, napkins and utensils can 
be included upon request.

Disposable chafing dishes and racks with 
Sterno fuel cells and matches are available for 
$10. The rack is reusable, and yours to keep.

Beverages, utensils and other details


